ABSTRACT
Introduction
peptidomic approach aims to identify heat stable peptides without the need for purification and 126 chromatographic separation. We also describe the application of in-solution tryptic digestion 127 of processed meat samples followed by deposition onto a polymer surface, desorption and Table 2 . 142 Washing, digestion and mass spectrometry analysis were performed according to the 
LESA Mass Spectrometry

162
The LESA source was a TriVersa NanoMate (Advion, Ithaca, NY) coupled to a Thermo 
314
This easy to use and versatile ambient methodology has great potential to be implemented in 315 the routine, rapid high-throughput screening of processed products, and in addition displays 316 specificity sufficient to enable examination of other important issues in meat science, e.g.,
317
variations in muscle metabolism and meat quality. 
